The determination of niacin in orange juice with lyophilized Lactobacillus arabinosus ATCC 8014 has the advantage over the usual method in eliminating the delay caused by the necessity of cultivating cells of L. arabinosus for the inoculum and also in eliminating the periodical cultivation on agar slopes.
The niacin content of orange juice is frequently determined by the Food Inspection Service as an aid in the detection of adulteration (3, 4) . For the analysis, we employed the microbiological method with Lactobacillus arabinosus ATCC 8014 as described in the Difco Manual (1) and by Freed (2) with slight modifications. This method is in- tically. The cells in each tube were suspended in 0.2 to 0.3 ml of MIB and pipetted into tubes (100 by 8 mm) which were then constricted in the middle to aid sealing in the final stage. The tubes were placed in the chamber of a freeze-dryer (Martin Christ, model Delta), and, after freezing (102) a Niacin (0.10 mg) was added to sample 2231 (100 ml). The expected value was 0.48 mg of niacin per 100 ml of orange juice.
b Values in parentheses represent percentages.
for 1 hr at -10 to -12 C, the vacuum pump was switched on automatically. The tubes were left overnight (ca. 18 hr) and placed on the secondary drying manifold; after 3 to 4 hr, they were flamesealed and stored at 5 C. To prepare the inoculum, a tube was opened aseptically and the cells were washed and suspended in isotonic sodium chloride.
The results of assays carried out in the usual manner and with lyophilized inocula are recorded in Tables 1 and 2 . There was no practical difference between the results of the two methods, and cells can still be used 15 months after lyophilization. Table 3 shows that the recovery factors of usual inocula and lyophilized cells are also similar. We conclude that the use of lyophilized cells of L. arabinosus is suitable for the assay of niacin and that this method has the advantage of eliminating the delay caused by the necessity of cultivating cells for the inoculum and also of eliminating the periodical cultivation on agar slopes. This method could probably also be applied to the assay of niacin in samples other than orange juice.
